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SRR ##E8 (CFU/FL—h) ERE, % aA=—0f
E. coli ATCC 11775 10-100 = 70 H~EE
Citrobacter freundii ATCC 8090 10-100 = 70 H—EEVY
Enterobacter cloacae ATCC 13047 10-100 = 70 H—FELEVY
Salmonella typhimurium ATCC 14028 10-100 REELL i3 2]
Serratia liqguefaciens ATCC 27592 >10* = 0.01
Staphylococcus aureus ATCC 25923 >10* = 0.01
Lactococcus lactis ATCC 19435 >10* = 0.01
Bacillus subtilis ATCC 6633 >10* =< 0.01
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Citrobacter freundii ATCC 8090
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E. coli ATCC 11775



